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On the MenuOn the Menu
MAGNOLIA PLACE DINING FACILITY Volunteer Spotlight

Burt Bolton
Outdoor Recreation Center

Burt Bolton is a volunteer at the Outdoor Recreation Center.  He has
been helping-out at the center for
seven years now, and he says he
enjoys every minute of it.

“I have a great time here,” said
Bolton.  “It keeps me in shape and off
the street.”

Bolton works full-time as the lead
firefighter at the Naval Weapons Sta-
tion, Goose Creek.  He said his posi-
tion as a firefighter affords him spare
time to participate in outdoor events.

“I have extra free time, so working
here (Outdoor Recreation Center)
gives me something to do,” said Bolton.
“Even if I couldn’t volunteer here, I
would still be camping and doing out-
door things with my time off.”

The center hosts many events that
Bolton regularly participates in, but
he said the center’s trips to Key West,
Fla., stand out as his favorites.

“I’ve gone on the Key West trips five
or six times, and I can’t get enough of
it,” said Bolton.  “It’s always an in-
credible time.  Everyone who goes
with us seems to just love it.”

The Outdoor Recreation Center is
always looking for volunteers.  Any-
one interested can contact the cen-
ter at 963-5271. Senior Airman Jason Smith

Today
Lunch – barbecue pork, tacos, spanish
rice, potatoes, mexican corn, refried
beans, peas with mushrooms
Dinner — chicken jambalaya, steak
with onions, wild rice, lyonnaise po-
tatoes, pinto beans, squash, sweet
and sour greens

Saturday
Lunch — beef pot pie, simmered pol-
ish sausage, baked chicken, steamed
rice, macaroni and cheese, green
beans, glazed carrots, cauliflower
Dinner —  fried shrimp, beef with broc-
coli, orange rice, rissole potatoes,
brussels sprouts polonaise, calico
corn, fried okra

Sunday
Lunch — country captain chicken,
tuna and noodles, pork chop suey,
steamed rice, potatoes wedges, broc-
coli, succotash, carrots
Dinner —  roast turkey, yakisoba, rice,
mashed potatoes, vegetable stir fry,
peas with onions, cream corn

Monday
Lunch – manicotti, barbecue ham
steaks, ginger basted sole, rice pilaf,
baked potatoes, spinach, cauliflower,
pinto beans
Dinner — spaghetti with meat sauce,

herbed-baked chicken, rice, baked
potatoes halves, lima beans, corn on
the cob, asparagus

Tuesday
Lunch — chili macaroni, sweet and
sour pork, country-style steak, rice,
mashed potatoes, lyonnaise carrots,
mexican corn, mixed vegetables
Dinner  — fish almondine, fried
chicken, steamed rice, oven-browned
potatoes, bean combo, squash, fried
cauliflower

Wednesday
Lunch — veal parmesan, fried fish,
creole spaghetti, rice, rissole pota-
toes, broccoli, peas and carrots, corn
o’brien
Dinner — roast pork, baked chicken,
potatoes au gratin, rice pilaf, tomato
okra gumbo, green beans, cauliflower
combo

Thursday
Lunch — beef stew, lime cilantro sole,
orange-spiced pork chops, franconia
potatoes, steamed rice, mustard
greens, beets, corn on the cob
Dinner – honey-glazed cornish hens,
roast beef, mashed potatoes, wild rice,
black-eyed peas, spinach, carrots and
celery amandine (Menu subject to
change without notice)


